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PRELIMINARY AMENDMENT 

Assistant Commissioner of Patents 
Washington, D.C. 20231 

Sir: 

Prior to the examination of the above-identified application, please amend the application 
as follows: 


IN THE CLAIMS 
Please amend claim 13 as follows: 


13. (Amended) A process for obtaining a vegetable native protein product which is 
highly soluble and forms a gel upon mild Heat treatment, comprising the steps of: 
dispersing a protein material in water around neutral pH to pH 8.3; 
extracting the dispersion; 
removing the insoluble fr^CtirJn; 

lowering the r^H of the s^pgm^tant fraction to between about 7.5 and about 5.0; 
neutralizing 

treating the product; and 
coolir>g the product. 


